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Housekeeper's  Chat.  J  ^  *p®8ap  1  October  28,  1929 

HOT  FOR  PUBLICATION  ^zz^JI 
Subject:   "Rice  Pudding  Again."    Prom  Bureau  of  Home  Economics,  IT.S.D.A. 
Bulletins  available:     "Rice  as  Pood." 

— ooOoo — 

What  was  the  matter  with  Mary  Jane?    Rice  pudding  again,  and  she  couldn't 
abide  rice  pudding.     Do  you  remember  Mr.  Milne's  naughty  little  heroine, 
registering  extreme  emotion  when  faced  with  the  -prospect  of  eating 
another  rice  -oudding?    They  "promised  her  dolls and  a  daisy  chain, 11  but 
such  bribes  had  no  effect  on  Mary  Jane. 

I've  always  felt  sorry  for  Mary  Jane.     Surely  her  mother  didn't  know  how 
to  make  a  rice  pudding.    Maybe  she  left  out  the  nutmeg.    Maybe  she  didn't 
put  in  enough  raisins.    Or  maybe  she  didn't  cook  the  pudding  long  enough, 
so  the  milk  would  get  thick  and  creamy. 

Of  course  there  are  rice  puddings  and  rice  puddings,  but  the  favorite  in 
my  household  is  Old- Fashioned  Creamy  Rice  .pudding.     It's  the  dessert  on 
the  end  of  today's  menu,  so  if  you'll  just  be  patient  for  a  bit ,  If  11:;  tell 
how  to  make  it. 

We  begin  today  with  Pried  Apples  and  Bacon,  a  la  Mode.    No,  I  haven't  the 
least  idea  what  the  "a  la  mode"  has  to  do  with  it,  but  I  feel  in  that 
sort  of  a  mood  today.    Besides  Pried  Apples  and  Bacon,  a  la  Mode,  we  have  } 
Pi ve -Minute  Cabbage,  Peas,  and  Old-Fashioned  Creamy  Rice  Pudding. 

Here  are  the  directions  for  Pried  Apples  and  Bacon: 

Select  good  tart  apples.    Peel  them.     Cut  them  in  1-inch  cubes.    Fry  the 
bacon  in  a  heavy  skillet.    As  soon  as  the  slices  of  bacon  are  crisp, 
remove  and  drain  them  on  clean  brown  paper  and  keep  in  a  warm  place. 
Leave  about  one-fourth  cup  of  bacon  fat  in  the  skillet  and  fill  it  up  with 
the  apples.     Sprinkle  on  two  or  three  tablespoons  of  sugar.    Apples  fried 
this  way  require  a  little  more  sugar  than  ordinary  fried  apples.  Cover 
the  apples.     Cook  slowly  until  tender.    Then  remove  the  cover  and  turn  the 
aoples  gently,  so  the  pieces  will  keep  their  shape.     Let  them  brown 
lightly.    They  are  then    almost  transparent.    Place  them  on  a  hot  platter, 
and  surround  them  with  the  crisp  bacon. 

Next,  the  Five-Minute  Cabbage.     You  don't  believe  cabbage  can  be  cooked  in 
five  minutes?    Just  wait  and  see — wait  and  see.     Time  was,  as  they  say  in 
story-books,  when  people  cooked  cabbage  till  it  was  dark  and  mushy,  and 
there  wasn't  much  left  but—  well,  cabbage  cooked  long  enough  has  a  way 
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of  making  its  presence  known.    Remember  how  your  mother  used  to  open  the 
doors  end  windows ,  after  she'd  cooked  cabbage ,  to  clear  the  atmosphere  in 
the  house?    How  we  know  that  members  of  the  cabbage  family  can  be  cooked 
to  a  delectable  point,  in  a  very  short  time. 

If  you  want  to  know  exactly  how  to  prepare  Five-Minute  Cabbage,  I'll  tell 
you.     Seven  ingredients,  for  Five-Minute  Cabbage:: 


Seven  ingredients:  (Repeat.) 

Cook  the  cabbage  for  2  minutes  in  the  3  cups  of  hot  milk.    Add  the  cup  of 
cream  or  rich  milk,  the  blended  butter  and  flour,  and  the  seasoning  and 
cook  rapidly  for  3  or  ft  minutes.    The  result  is  a  crisp  vegetable,  delicate 
in  flavor  and  color. 

And  now,  the  Old- Fashioned  Creamy  Rice  Pudding.    You'll  need  —  let's 

see         five  ingredients  for  rice  pudding.    These  are  the  ingredients, 

beginning  with  1  tablespoon  of  uncooked  rice,  linute  —  Mre,  Brown 

can't  find  a  pencil.     Look  inside  the  cracked  sugar  bowl,  Mrs.  Drown.  I 
know  it's  a  queer  place,  but  there's  the  pencil.     Jive  ingredients,  for 
Old-fashioned  Creamy  Rice  Pudding: 

1  tablespoon  uncooked  rice  1/8  teaspoon  nutmeg  or  cinnamon,  and 

1  quart  milk  1  teaspoon  salt. 

1/3  cup  sugar. 

Five  ingredients:     (Hep eat.) 

Wash  the  rice,  add  the  other  ingredients,  pour  the  mixture  into  a  good- 
sized  baking  dish,  mid  cook  in  the  oven  slowly  for  about  two  or  three 
hours,  stirring  it  frequently.     If  allowed  to  cook  slowly,  the  milk 
thickens  to  a  creamy  consistency  and  the  rice  swells  to  several  times 
its  original  size.     If  double  the  quantity  of  rice  is  used,  the  mixture 
does  not  require  such  long  cooking,  as  the  rice  in  swelling  thickens  the 
liquid  more  rapidly,  but  the  product  is  not  so  creamy.     Often  a  half  cup 
of  raisins  is  added  to  the  pudding  and  allowed  to  cook  down  with  the 


Don't  you  think  Mary  Jane  woxild  have  liked  that  pudefiing? 

Let's  review  the  menu:  Fried  Apples  and  Bacon,  a  la  Mode;  Five-Minute 
Cabbage;  Peas;  and  Old-Fashioned  Creany  Rice  Pudding. 


Li  quar ts  shredded  cabbage 
3  cups  milk 

1  cup  cream  or  rich  milk 
24  tablespoons  butter. 


2i  tablespoons  flour 

Salt,  and 

Pepper 


milk. 
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Today's  "bulletin  is  entitled  "Eice  as  food."      More  recipes  for  your 
kitchen  library,  including  the  pudding  I've  just  broadcast.     'The  first 
reciie  in  the  bulletin  is  for  plain  boiled  rice —  you'd  be  surprised, 
how  "any  good  cooks  cannot  boil  rice  properly.    Then  there  are  reei-yes 
for  soups,  for  baked  and  stewed  dishes,  including  Baked  Eice  and 
Giblets,  Eice  Omelet,  Oysters  Scalloped  with  Eice,  Stuffed  peppers,  and 
a  number  of  other  combinations.     There  are  rice  cakes  and  breads,  too; 
rice  salads,  and  rice  desserts.    Next  time  I  make  a  pudding,  I'm  going  to 
try  the  Chocolate  Eice  Pudding,  on  page  14  of  this  bulletin. 

On  this  page  there  are  nine  different  suggestions  for  using  rice  left- 
overs . 

Tomorrow:     "The  Kitchen  Goes  Modern." 


